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_Xr J^rappu L^hridtmad to wv ousewwes 
By HELEN M. GLOSTER 
npHE Christmas season is at hand once more and the housewife will be confronted with 
-*- the problem of providing appetising meals for various occasions. Breakfast on 
Christmas morning may become a difficult meal in some households as the normal 
daily routine is naturally disturbed by a general mixture of church going, the ex-
citement of young folk opening presents, the exploring of Christmas stockings, the 
door bell ringing with callers, and preparations for Christmas dinner. 
With planning and early preparation 
beforehand it is possible to provide a 
nourishing and appetising breakfast which 
will free the housewife for church, joining 
in the general family celebrations, or any-
thing else she plans to do. 
The table may be set early and the 
food covered, then placed in readiness on 
the table. Individual members of the 
household will be able to help themselves 
when they are ready, without incon-
venience to the housewife, apart from the 
occasional renewal of the teapot. 
Here is the menu: 
Cold ham (baked or boiled some days 
previously), or 
Stuffed Vienna Roll. 
Cold hard boiled eggs. 
Scones (kept warm in the oven). 
Bread. 
Butter. 
Marmalade. 
Fresh fruit. 
Tea. Milk for children. 
TO BOIL HAM 
Ingredients. 
A piece of cushion of bacon (4 or 5 lb.) 
or a piece of ham. 
Brown dry breadcrumbs. 
Nutmeg. 
Method. 
Wash bacon well in cold water, then 
place in a large saucepan and cover with 
cold water. 
Bring to the boil and pour off water. 
Add fresh water and bring to the boil 
again. 
Simmer 2£ to 3 hours being careful not 
to cook too quickly. 
Leave in the pan to cool sufficiently to 
handle. 
Remove from pan and peel off rind. 
(This should come away easily if meat is 
cooked). 
Sprinkle the fatty surface with dried 
breadcrumbs and grate over a little nut-
meg. 
N.B.—If a larger or smaller piece of ham 
or bacon is used, allow 30 minutes for every 
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pound of meat plus 30 minutes, taking the 
time from the moment the meat comes to 
the boil. 
BAKED HAM 
Method. 
A stiff paste is made of flour and water. 
This is rolled out thinly and wrapped 
around the ham, entirely enclosing it. 
Ham is sewn into a muslin bag (a clean 
worn flour bag will do). 
Meat is then weighed and baked in the 
oven with a little fat in pan. 
Time for cooking is 30 minutes for every 
pound plus 30 minutes. 
Ham should be basted occasionally. 
Allow to cool then remove flour crust 
and peel off skin. 
Sprinkle with dried brown breadcrumbs 
and a little grated nutmeg as in previous 
recipe. 
N.B.—Ham baked in this way is superior 
in flavour to boiled ham as the flavour of 
the meat is protected by the coating of 
paste. 
To Serve. 
Carve into thin slices and arrange on a 
meat dish or leave wrapped in waxed 
paper until required. When serving gar-
nish with parsley. 
Mixed mustard should be served with 
the ham. 
STUFFED VD2NNA ROLL 
Ingredients. 
1 large Vienna loaf. 
i lb. butter. 
| lb. cooked ham or a mixture of cold 
cooked meats. 
A little salad dressing or sauce. 
Method. 
Cut the ends from the loaf and with a 
sharp knife, scoop out most of the soft 
bread. Work from both ends until loaf is 
hollow. 
Smooth the inside and spread with 
butter. 
Mince the meat, mix with some of the 
soft breadcrumbs and bind with salad 
dressing or sauce. (Any sauce or a mixture 
of sauces will do.) 
Blend the mixture thoroughly then pack 
into the loaf so that it is filled with 
mixture. 
Wrap in waxed or greaseproof paper 
until required. 
Cut into £ inch slices and arrange on a 
plate on a bed of lettuce leaves. 
N.B.—These rolls may be prepared on 
Christmas eve and left ready in the re-
frigerator. 
They are also excellent for packed 
lunches, picnics, and alfresco teas. 
HARD BOILED EGGS 
These may be cooked early on Christmas 
morning or prepared the evening before 
hand. 
Method. 
Place eggs in cold water and bring 
slowly to the boil. 
Boil for ten minutes. 
Lift out and crack the shells then plunge 
eggs into cold water and leave to cooL 
(This prevents the discoloration around 
the yolk.) 
Peel off the shells. 
If liked eggs may be cut in two making 
a scalloped edge to each half. 
Arrange on a plate. 
SCONES 
Make the scones on Christmas eve and 
leave to warm in the oven shortly before 
breakfast. 
Try one of these recipes: 
SWEET SCONES 
Ingredients. 
2 cups self-raising flour. 
i level teaspoon salt. 
2 level tablespoons butter or margarine. 
2 level tablespoons sugar. 
1 egg, milk (to make about f cup). 
SPICED SCONES 
Ingredients. 
2 cups self-raising flour. 
i level teaspoon salt. 
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2 level tablespoons butter or margarine. 
i level teaspoon ground cinnamon or 
mixed spice. 
3 level tablespoons currants. 
3 level tablespoons sugar. 
f cup milk. 
OATMEAL SCONES 
Ingredients. 
3 oz. fine oatmeal. 
7 oz. plain flour. 
4 level teaspoons baking powder. 
i level teaspoon salt. 
2 oz. butter, margarine or margarine and 
lard. 
2 level tablespoons sugar. 
Milk to mix (about i cup). 
Method. 
Sift the fine dry ingredients. This in-
cludes flour, salt, oatmeal, baking powder, 
cinnamon according to recipe being used. 
Rub fat into flour with finger tips. 
Wash and dry currants. 
Add currants and sugar to flour mixture, 
mix well. 
Beat egg and mix with milk. 
Stir in sufficient liquid to make a soft 
dough. 
Knead slightly and roll out £ in. to % in. 
thick. 
Cut into rounds. 
Place on a hot lightly floured baking tin, 
glaze with milk. 
Round divided Into segments 
Bake in a hot oven until well risen and 
browned. 
Oven temperature 450° F. 
Time to bake—about 10 minutes but 
varies according to size of scones. 
Variations. 
Egg may be added to, or omitted from, 
any scone mixture. 
Extra fat may be added to a scone mix-
ture. It makes a richer scone which will 
not stale as quickly as a plainer mixture. 
Spiced scones are best if rolled into a 
round and cut into 8 or 12 segments 
(according to size of rounds). 
These scones may be cooked together as 
a bun or segments may be separated before 
cooking. 
N.B.—Scones should NOT be cut with a 
knife. They should be split in two with 
the fingers before buttering. 
THE ZIPPER-UPPER 
Have you a zip which is difficult to 
fasten? Perhaps you have a frock with an 
opening and zip at the back and have 
difficulty in fastening it. 
The "Zipper-upper" is the answer to 
your problem and is very simple to make. 
You will require— 
A metal "tongue" from an old buckle 
(about 2J in. in length if straightened). 
A one inch brass curtain ring. 
Some soft coloured string or macrame. 
No. 11 Aero crochet hook. 
Small pliers. 
Method. 
Make sure the end of the "tongue" will 
slip into the slot on the end of the zip. 
Bend one end of the "tongue" to form 
a hook the other end to make a circular 
eye. 
Using a No. 11 crochet hook and string 
make 75 chain stitches. 
1st Row: Miss first chain and work a 
double crochet into each chain stitch, 
2nd Row: Work back along the strip with 
a double crochet into each stitch. 
End off by fastening to the hook through 
the eye. 
Sew in the loose ends securely. 
Using string cover the curtain ring with 
blanket stitch. Knot the loose ends 
together then join securely to the free end 
of the "Zipper Upper." 
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KNOCK FEEDING COSTS TO ROCK BOTTOM. 
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